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The listing of the claims will replace all prior versions and listings of claims in the 
appJication: 

LISTING OF CLAIMS : 

Please amend claims 1-20 as follows: 

1 . (Previously and Currently Amended) A beverage food product for consumption at a 
ternperature elevated ahove room temperature, the bevei-ape food product compris ing bavffiig-a 
top layer cnmprisin f d ncludinii less than 70% (w/w) water and an amount of at least one top 
thermoreversible setting agent sufficient to maintain the top layer in a gel phase at room 
temperature, wkfe^said amount of said at least one top therm oreversible setting agent p ermitting 
thcrmorcversio n of said top layer to a liquid phase at said temperature elevated above room 
temperature s; and 

a base layer including at least one base thermoreversible setting agent in an amount 
sufficient to maintain the base layer in a gel phase at room temperature, said amount of said at 
least one base thermoreversible setting agent permittiyiii thennoreversion of said base layer to a 
liquid phase at said temnei^atare elevated above room temperature, with thc - proviso rtfeerf wherein 
sodium caseinate is substantially absen t from the top lavcr. 

2. (Currently Amended) A bcvcraee f ood product according to Claim 1, in which the top layer 
additionally comprises more than 15% (w/w) fat and at least one top emulsifier, 

3. (Previously and Cuixently Amended) A beverage f ood product according to Claim 2, in which 
the top, thermoreversible setting agent is selected from the group consisting of gelatine, agar, 
gellan gum, methyl celluloses, guar gum, at least one carrageenan, gum arable, xanthan gum, 
locust bean gum ande r mixtures thereof; and the top emulsifier is selected from the group 
consistijig of mono-glyceridcs^ di-gjycerides^ sucrose esters; and er mixtures thereof. 
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4. (Previously and Currently Amended) A beverage food product according to Claim 3, in 
which the top layer contains 0.1 to 1 .75% (w/w) of the at least one top thermoreversible setting 
uaen t, s e l e ct e d from the ktouii oompriaiag a e latinc - cQmiftGcnn n or mixtures thereof 

5. (Previously and Currently Amended) A bevcra&c food product according to Claim K in which 
said i t-base layer contains 0.1 to 3,5% (w/w) of said at least one base thermoreversible setting 
agent, the base thermoreversible setting agent being selected from the group consisting of 
gelatine, agar, gcllan gum, methyl celluloses, guar guni, at least one carxageenan, gum arabic, 
xanthan gum, locust bean gum and er mixtures thereto. 

6. (Previously and Currently Amended) A beverage f ood product according to Claim I , in which 
the top layer contains 40-65% (w/w) water. 

7. (Previously and Currently Amended) A bcyeragc^ food product according to Claim 1 , in 
which the top laycx contains 20-40% (w/w) fat. 

8. (Currently Amended) A bcveragc_food product according to Claim 5) in which the base layer 
contains at least one comestibly suitable alcohol, 

9. (Previously Eind Currently Amended) A beverage f ood product according to Claim 1^ in 
which the top layer contains at least one comestibly suitable alcohol. 

1 0. (Previously and Currently Amended) A bevera&e food product according to Claim 8, in the 
form of a cream liqueur. 

1 1 . (Currently Amended) A cream liqueur food product for consumption at a temperature 
elevated above room temperature, the cream liqueiir food product comprising:fe ftvtftg 

a top layer havin y coniprising 

(i) less than 70% (w/w) water; 
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(ii) more than 15% (w/w) fat; 

(iii) at least one top emulsifier; and 

(iv) at least one top thermorevcrsiblc sotting agent, 

the at least one top emulsifier and the at least one top thennoreversible setting agent being 
in an amoinit sufficient to maintain the top layer in a gel pbase at room temperature, said amount 
of said at least one top emulsifier and said at least one top themi or evcrsible setting agent wl^itet 
permitting thcrmorcversion of said top layer to a liquid phase at said a temperature elevated above 
room temperature;^ and 

a base layer including at least one base thcnnQrcvcrsible setting agent in an amouTit 
sufficient to maintain the base layer in a gel phase at room rcmpctature. said amount of said at 
least one base thermoreversible scttmg agent permitting thermoreversion of said b ase layer to a 
liquid phase at said temperature elevated above room temperature, 

wherein wttbrtoe-pFOvi-se41^t-the. or each, top emulsifier or top thermoreversible setting 
agent is not sodiimi caseinate, 

12. (Previously Added and Currently Amended) A beverage food product according to Claim 3, 
in which the top layer contains 0. 1 to 1 .75% (w/w) of the least one thermoreversible setting agent 
selected from the group consisting of gelatine, kappa-carrageenan, iota-carrageenan, mixtures of 
kappa- and iota-carrageenan; and mixtures of one or both of kappa and iota-carrageenan with 



13. (Previously Added and Currently Amended) A beverage food product according to Claim 1, 
in which saida base layer contains 0. 1 to 3.5% (w/w) of said a t least one base thennorevexsible 
setting agent, the base thermoreversible setting agent being selected from the group consisting of 
gelatine, carrageenan and mixtures thereof, 

14. (Previously Added and Currently Amended) A beverage food product according to Claim 1^ 
in which said_a-base layer contains 0.1 to 3.5% (w/w) of said at least one base thermoreversible 
setting agcnt^ the base thermoreversible setting agent being selected from the group consisting of 



£lye'd 25T0---0T£:65A8£:01T :01 iWO^d m'LT £002-170-030 



gelatine. 



. 8;-co:(ss-ujui) Noiivuna t :qis3 ^ oic62Z8:siNa «cii-diixja-oidsn:iiAs x Imi mm m m^i mum iv OAoy m\ sovd 



Application No. 

Applicants 

Page 



09/856,445 

Elizabeth Devine and Conor Ward 
7 



gelatine^ kappa-carrugeenan, iota-cairageenan, mixtures of kappa- and iota- carragccnan and 
tnixtures of one or both of kappa and iota- carragccnan with gelatine, 

15. (Previously Added and Currently Amended) A beverage food product according to Claim 1, 
in which the top layer contains 40-50% (w/w) water. 

1 6. (Previously Added and Currently Amended) A beverage food product according to Claim 2, 
in which the top layer contains 40-50% (w/w) water. 

17. (Previously Added and Currently Amended) A beveraae food product according to Claim 4, 
in which the top layer contains 20-40% (w/w) fat. 



18. (Previously Added and Currently Amended) A bcvenigc food product according to Claim 2, 
in w^hich the top layer contains at least one comestibly suitable alcohol. 

J 9. (Previously Added and Currently Amended) A beverage food product according to Claim 4^ 
in which the top layer contains at least one comestibly suitable alcohol 

20. (Previously Added and Currently Amended) A beverage food product according to Claim 9, 
in the form of a cream liqueur. 
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